By OTTO LORENZ
Assoclate Editor,
“The American Banker”

A White Christmas is up to
you! You can have that magi-
cal new range or refrigerator,
even a complete new kitchen.
Credit is the answer,

Credit, for the individual
American, lies ot the heart of
American life today, Without
time purchase, plans, we would
not have the cars, the refriger-
ators, furnittre, television sets
and household appliances
which characterize most Amer-
ican homes today,

Credit for the individual
American has become recogn-
ized as a proper .way to help
the family tide over financial
emergencies or to obtain and
enjoy good, hard, durable
home ‘appliances or improve-

ments while saving the money.
Serve Family Needs

To serve these family needs
and desires, banks and other
financial institutions have come
forward since the turn of the
century,

Along the way, we find de-
partment stores, furniture
stores, credit unions and co-op-
eratives, savings and loan in-
stitutions among the important
credit grantors Who honorably
serve, America's growing con-
sumef'‘credit needs.

Now, where should a person
go for money to finance his
White Christmas?. Here is a
bit of advice:

Get acquainted with the cred-
it services offered by stores,
loan companies, banks and oth-
er financial institutions in your
community.

Find out how each one oper-
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ates, how much you will pay
for their services and just what
those services are. Are they
merely going to hand over
some money or some goods
What will they do to you if
things get tough? Will they
help you? Will your payment
record be appreciated?
Good Reasons

You may not need credit or
want to buy on time; yet, there
are important reasons why you
should establish a good credit
record for yourself.
% Who got nylons first when
V-E and V-J days came along?
Charge account ecustomers.
Why? The store operators
knew the names and addresses
of their charge-account custom-
ers and had no way of learning
the names, let alone the ad-
dresses, of their cash custom:
ers. It's as simple as that.
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CARRIER BOYS

Does the charge account or
instalment buyer always ‘get
preference over the cash buy-
er? ' Not necessarily. Suppose
you buy a television set for
cash and your aerial needs fix-
ing. The servicé you get will
depend on the size and ability
of your dealer’s service organ:
ization. If that is good, there
will be no délay in getting the
aerial fixed.

There is one point to remem-
ber: If the dealer offers you a
finance plan backed by a repu:
table bank or ‘Inance company,
you can be sure that his serv-
ice organization has been.care-

fully examined and judged ade-
quate serve his customers.
No ' or financ company
wants to havé payments held

up ‘because of a poor dealer
service’ organization.

The weather man: may not
be able to provide a White
Christmas out-of-doors. But
clever homemakers ' can add
the seasonal White Christmas
touch to their holiday dinners
with crushed ice.

ready and able to supply this
ice' quickly and abundantly,
Joins with the range in helping
Mom prépare the holiday meal.

“Ice can make an old-fash-
ioned Christmas dinner sparkle
with niew eye appeal and appe-
tit e appeal,” says the home
economics institute of a lead-
Ing concern, Their suggéstions
for use of ice are contained in

“Ithe following menu. they have

Even Without Snow, Homemaker Can Put Whife
Christmas Info Meals, Gatherings af Yuletide

prepared for the holiday feast:
Frozen Fruit Juice Appetizer

Orange Candled Sweet Potatoes
New Englinad Browned
The refrigerator of today,|.
Broccoli with Parmesan Cheese
Spiced and Stuffed Relishes
Cranberry Salad Stars
Santa’s Sundae-Special

The home ceonomists sug-
gest you use your favorite rec-
ipes for the:turkey, dressing,
potatoes, gravy and broccoli.
Then use the following recipes
for preparing and serving the
other items on the menu:

Frozen Fruit Juice Appetizer

————
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Spinning
Around

~ Comhine equal amounts of
unsweetened grapefruit juice,
orange juice and pineapple

Juice. Pour into shallow con- Century
tainer and place in freezing| . i . News
unit of refrigerator for one Syndicate

hour, stirring every 20 min-
ues. Served in fruit juice
glasses from a deep tray filled
with frosty crushed ice. .

Relishes Recipe

Spiced and Stuffed Relishes
— Spiced apples, prunes or
pears,: watermelon pickles,
sweet cucumber pickles and
olives speared on toothpicks
and tucked into a mound of
crushed ice cubes or served on
an ice-chilled platter make a
different and delightful relish
plate. For variety, add prunes
or apricots stuffed with cream
cheese and pineapple bits,
olives stuffed cheese or nuts,
and celery stuffed with peanut
butter.

Cranberry Salad Stars —

| “Darling of Paris” is an
RCA Victor high fidelity al-
bum featuring Miss Duylaine
Guy, who was crowned as the
toast of France by Louis Arm-
strong last year, despite  the
fact that Miss Guy and her
gloribus voice hail from Can-
ada. This is one of the very
few times that a French Ca:
nadian ,conquered far-removed
France in anything. She sings
a delightful grouping of
French tunes that I can’t pro-
notince, let alone spell,
- St gt g o

Memorable moments from
Broadway and television are
found in Columbia’s album,
“The Stingiest Man in Town,”
which is based on Dickens’ “A
"Wash two cups cranberries. Christmas Carol” in a remots
Add one cup cold water. Cook sort, of way, and starring Vie
until tender. Add @ cup sug- | pamone, Johnn y Desmond,
ar, Cook for five minutes.|the Four Lads, Patrice Muri.
Soften in % cup cold water sel, Basil Rathbone and Rob-
one tablespoon unflavored gel | or Weede. It's Ebenezer
atin. Dissolve in hot cranber- Scrooge all over again—with
ries. Add % teaspoon salt. eccentricities yet! 3
g:;ll]l( until mlxy:ure begins to gk

cken. Add % cup chopped| “Ellington at Newport” is a
peare ool cup dced:cele Columl:l‘a album recorded
ery. Mib thoroughly. Pour into from an sctual performance at
individual star-shaped molds, the American Jazz Festival at

lightly oiled, and chill in re- p
frigerator until firm. Unmold ;’e‘l"g&mlﬁhfd;egquznm
on lettuce cups. Serve on salad| {* {8

plates or dessert dishes set in
deéep serving dishes of crushed
ice.

endo and Crescendo in Blue”
which turned into one of the
most extraordinary moments
in the history of thig annual
event. This triumph couldn’t
have happened to a nicer guy
—Mr. Duke Ellington, =~
. . L

William Steinberg eonducts
the ' Pittsburgh Symphony Or-
chestra . playing: - “Bruckner:
Symphony No. 4 in E Flat
(‘Romantic’)” on a Capitol high
fidelity album, This is the fa-
mous and monumental Fourth,
the most popular of Anton
Bruckner’s symphonies. Your
patient listening will be re-
warded wl!.h glorlo:xq returns.

Special Sundae

Santa’s Sundae-Special — a
perfect dessert for topping off
this White - Christmas dinner,
It’s  snow-white vanilla ice
cream dressed up in red and
gréen, and crowned .with con-
fectioners’ tiny silver candy
pellets. It’'s served in an icer
surrounded by crushed ice
cubes’ so that you can dish it
ready for serving at the table
before you sit down to dinner.
Here's how you make the two
sundae sauces: 3

For the Red Cherry Sauce,
strain juice from 8-ounce can
of dark red pitted cherries and
add water to make % cup. Stir
in 1% teaspoons ' cornstarch
and 1% teaspoons sugar and
cook until thickened, stirring
constantly.  Cook over low
flame 10 minutes, then add
cherries.

Mint Same Reeipe
.. For the green Pineapple-
Mint Sauce, drain two cups
canned sweetened crushed
pineapple and set fruit aside.
Cook  together over medi

stier conducts the Natiopal
French Radio Orchestra. Ca:
mille Saint-Saens composed
from the age of 15 until his
death at the age of 86. His

day, Miss Jeanne- Darre
is considered to be & peerless
interpreter of Saint-Saens
piano i

heat drained pineapple juice, b B
one tablespoon cornstarch, % | Robert cond the
teagpoon salt, stirring constant. Orchestra of the

Iy until thick and smooth. Re-
move from heat. Stir in crush-
ed pineapple and one table-
spooln lelmon juice. Chill' in
bow! of ice water, stirring fre-| “Coppelia” was first: per-
quently until completely cold. f.,m‘;g Qm 1870 .:t the quuw

Add a few drops peppermint ballef
extract and green food color- fists and e Aty

delity albums, ‘Delibes:

pelia” and “Delibes: Sylg:g:

%rut success from the start.”
ing. his was the first ballet theme

T spe with toys that come to' life,
BIG REPLACEMENT which has been used so often
MARKET since then. “Sylvia” was first

In 1855, 70 to 75 per cent
of one billion dollars’ worth of
refrigeration sales was in re-
Pplacement of old' units—indi-
cating there is a substantial
number of homes in need of
new refrigerators,

Work Himself b

yourself” electrieal wirin
| gas connections or

I your husband is mot |J. J. J
afrald of work — and Is |ing, Both groups L
handy with tools—you may material not yet heard by the
be able to got that dream [N audience. In this rec-
kitchen for a lot less money | ord, azz' fans will hear per-
than you'd think, unmatched by m

on,
selves. Much of it can b
done by non-professionals—
at substantial savings,
But don’t try amy “dodt-
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